RO L

Autumn Sake Dinner

9/20 6:00 pm - 8:30 pm

NT$4,880+10%

Amuse
Iberian ham, roasted U.S. beef
and corned beef

Appetizer
Seasonal fish carpaccio with
Japanese style balsamic sauce

Soup

Homemade potato cold soup

Seafood (Allergens: Anchovy)
Teppanyaki half Australian lobster
with anchovy butter sauce

Salad (Allergens: Sesame)
Seasonal fresh salad with
sesame dressing

Meat
Japanese Kagoshima Wagyu
sirloin beef steak

Rice
Nadaman garlic fried rice with
consommé Chatsuke and pickles

Dessert
Seasonal fruit with vanilla ice cream
and chocolate terrine
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Prices are in NTdollar and subject to 10% service charge
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This set menu is not available for credit card discount,
birthday offer, and any discount program.



